(Meller 


FAMILY ESTATE 


2018 NANCY’S PINOT NOIR 


SRP: $75 | 375 Cases Produced 


PERSONALITY 
Bold, Opulent, Spicy 


WINE OVERVIEW 

Named after Bill Stoller’s sister, this wine, made primarily 
from Pommard, is bold. Aromatics of sandalwood, sun 
ripened red fruits, and fresh cut roses with hints of baking 
spice. The palate is rich and structured, due in part to 35% 
whole cluster fermentation, with flavors of ripe red cherry, 
minerality, and black tea that lead to a long finish. 


HARVEST OVERVIEW 

On average, the 2018 vintage was a warmer and drier 
growing season. The vintage kicked off with an early bud 
break. June saw a cool, wet weather period during bloom 
put the vintage back on track for a traditional September 
harvest. The most notable climatic feature to the 2018 
vintage, was our extended summer harvest weather that 
continued into early November. This allowed us to pick 
based on ripe flavors and near-perfect natural acidity. 


Bottled || July 2020 
T.A. | 6.34 g/L 


pH || 3.24 


2018 NANCY’S 


Alcohol || 141% 


Cooperage 27% New, 73% Neutral 
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